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Progress in symbiotic mechanism between lactic acid
bacteria and yeast
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Inner Mongolia 010018, China)

Abstract: In the early, the researchers had explored the symbiotic mechanisms of lactic acid bacteria
and yeasts from the perspectives of nutrition. In the process of mixed culture, there are not only
complementary mechanism, but also can promote or inhibit each other. As the LuxS/AI-2 mediated
quorum sensing system (QS) of the discovery and development, a lot of researchers from the
perspective of quorum sensing system to explore the information of communicate between lactic acid
bacteria and yeasts at present. This article has elaborated the current research progress of symbiotic
mechanism of lactic acid bacteria and yeasts from two perspectives of nutrition and signaling
molecules.
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Figure 1 Three kinds of schematic representation of the quorum-sensing systems
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Note: The real arrow indicates the signal transduction or adjustment path, and the dashed arrow indicates the unknown mechanism.
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